Four different types of rasomalai were prepared from cow milk chhana (acid curd) with the addition of different levels of soy chhana. The prepared rasomalai were named as 'A' (100% cow milk chhana), 'B' (75% cow milk chhana+25% Soy Chhana), 'C' (50% cow milk chhana+50% soy chhana) and 'D' (25% cow milk chhana+75% soy chhana). The qualities of prepared rasomalai were evaluated by using physical and chemical parameters. It was observed that the addition of soy chhana with cow milk chhana decreased the organoleptic score of the prepared rasomalai. The moisture, total solids and carbohydrate content of the sample were not significantly differed, but protein (p<0.05), ash (p<0.05), fat (p<0.01) content and acidity percent (p<0.01) of the samples were significantly decreased in addition of soy chhana with cow milk chhana. Considering the physico-chemical properties of all samples, it was found that most suitable and acceptable quality of rasomalai can be prepared by admixture of 25% soy chhana and 75% cow milk chhana
Introduction
Milk is the most important food for the people of all ages. Recently, food habit of common people changes to a wide variety of dairy products. A portion of total milk produced in Bangladesh is used for sweetmeat making (Sayedatunnesha et al. 2008) . In countries or regions where animal proteins are not available or where the prices of that are beyond the purchasing capacity of the average population, soybeans and soybean products may be used for substitutes of animal protein. The nutritional value of soybean is definitely the biggest factor which makes it the best plant protein alternative to animal protein (cow's milk and meat). Soy protein products offer more than just the obvious economic advantages over animal protein (Hettiarachchy and Kalapathy 1997) . In countries or regions where animal proteins are not available or where the prices of meat are beyond the purchasing power of the average population, soybeans and soybean products may be used for their substitutes.
Soymilk is the rich creamy milk of whole soybeans with its unique nutty flavor and rich in nutrition. soy milk is available as a plain unflavored beverage or in a variety of flavors including chocolate, vanilla and almond. The soy food products which are widely consumed and accepted by world people are tofu, soymilk and beverages (Li and Hsieh, 2004) . Due to the acute shortage of milk and other protein rich food of animal origin in Bangladesh, the incidence of protein malnutrition is very high among all types of people (Rakhi et al. 2013) . For this purpose low cost processed supplementary food need to be developed in Bangladesh. The composition of soy milk is nearly similar to cow's milk except fat (Rakhi et al. 2013) . Considering the availability of soybean, it's cheaper price and nutritional value, attempts can be made to develop technologies to use it as a milk extender or milk substitutes which may reduce the pressure on whole milk and may help to reduce the cost of production of dairy products. The aim of the present study was to check the possibility of using soymilk chhana blends with cow milk chhana for the preparation of rasomalai. For this, the organoleptic and chemical evaluation of the rasomalai prepared from different combination of soymilk and cow milk channa was done.
Materials and Methods
The experiment was conducted at the Dairy Four different types of rasomalai were prepared from different combinations of cow milk chhana and soy milk chhana as shown in Table 1 . The required quantity of chhana (Table 1) , flour (5%) and baking powder (1.5%) were kneaded in order to obtain the desired body and texture. The consistency of the kneaded mass was such that the prepared balls had smooth surface without any sign of crack. Two kg of sugar was dissolved in 1 kg of water and heated until clarified sugar syrup obtained. To make the syrup clear, small amount of milk (about 10 ml) was added to it during boiling and the resulted blackish foam on the top was removed. and/or 5 pieces of cardamom and 2-3 drops of strawberry flavor (Rayner and Co. Ltd., London, England) were added during heating the milk.
The flavoring substance was used to remove the beany flavors of the soybean. The volume of milk was reduced to half by boiling, and then malai was ready to cook golla. Small balls of golla were cooked in hot malai for 3-5 min. Then the rasomalai was prepared and it was allowed to cool. After 5-6 hours, rasomalai was ready for consumption.
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The . Fat and acidity content were determined by Babcock and titration method, respectively using the procedure described by Aggarwala and Sharma (1961) . Carbohydrate content was determined by deduction of the aggregate of all other constituents from 100.
One way analyses of variance was done by using SAS (Statistical Analysis System, (version: 9.4)
program. The differences among sample means were compared by LSD value. The carbohydrate content of milk is usually 4.9 % and for soy milk, it is 3.2% (Swaminathan and Bhargava 1959) . Although the carbohydrate content of four types of rasomalai were different but all types of sample were suitable for consumption in respect of carbohydrate content.
Results and Discussion
A significant differences (p<0.05) were found among the ash content and the acidity content (p<0.01) of different samples of rasomalai.
Increased acidity was found due to addition of soy chhana with cow milk chhana Jeoun et al. (1995) reported that the addition of soy chhana and brown rice to whole chhana that stimulated acid production and growth of lactic acid bacteria.
Conclusion
It was concluded from the results of all parameters that acceptable quality of rasomalai could be prepared from 75% cow milk chhana+ 25% soy chhana. Type C rasomalai (50% cow milk chhana + 50% soy chhana) was inferior to A and B type rasomalai. D type (25% cow milk chhana + 75% soy chhana) rasomalai was poor quality. Finally, it may be suggested that soy chhana could be used to replace whole milk for making rasomalai and addition of 25% soy chhana with 75% cow milk chhana produced rasomalai which was nearly similar to the quality of rasomalai prepared from 100% cow milk chhana. However, C type rasomalai (50% cow milk chhana+50% soy chhana) could also be used.
